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SPECIFICATION /121* 

1. Title 

Food/Drink Cooking Pack That Utilizes Heat-Generating 
Cooking Apparatuses 
2 . Claims 

(1) A food/drink cooking pack that has a heat-resistant 
outer bag that has a steam-pressure-releasing vent at the top 
surface and a hot-water-draining opening at the bottom surface, 

a heat-resistant food/drink container bag that is placed 
inside the aforesaid outer bag with food/drink inside the 
container bag and that allows hot water to pass through it, and 

a heat-resistant liquid container bag that contains a liquid 
and that is placed on top of the aforesaid food/drink container 
bag inside the aforesaid outer bag, 

said pack being characterized by the fact that, when the 
aforesaid outer bag is heated, the liquid inside the liquid 
container bag boils, and the hot water flows out over the 
food/drink container bag. 

(2) A food/drink cooking pack that has a heat-resistant 
outer bag that contains food and that has a steam-pressure- 
releasing vent at the top surface and 



^Number in the margin indicates pagination in the foreign 

text . 



a heat-resistant liquid container bag that contains a liquid 
and that is placed inside the aforesaid outer bag, 

said pack being characterized by the fact that, when the 
aforesaid outer bag is heated, the liquid inside the liquid 
container bag boils, and the liquid flows out of the liquid 
container bag. 

3 . Detailed Description of the Invention 

[Industrial Field of Application] 
The present invention pertains to a food/drink pack that is 
used for packaging various kinds of drinks, table luxuries, food, 
etc., (hereinaf ter^simply referred to as "food/drink")/ such as 
coffee, tea, cooked food, steamed food, etc., so as to preserve 
them without losing their fragrance, taste, freshness, etc., and 
that can bring the food/drink into an edible/drinkable state 
easily, using a heat-generating cooking apparatus, such as a 
microwave oven. 

[Prior Art and Its Problems] 
Various kinds of frozen food, processed food, microwavable 
food, etc., which are readily available and can be prepared 
easily to be eaten or drunk, have been utilized to save trouble 
of cooking. 

Frozen food, however, takes time to defrost, and the food 
loses its flavor. 
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Because processed food is already seasoned, the taste /122 
deteriorates after a long period of time, and it requires costly 
packaging . 

Many microwavable foods can be eaten simply by heating, but 
their varieties are limited, and they are usually seasoned in 
simple and limited ways. 

Drinks, such as tea and coffee, that require heating, take 
time to prepare in general, and there is no drink that could be 
brought to a drinkable state simply by heating. 

[Means of Solving the Problems] 

The present invention solves the aforesaid problems by 
providing a first invention, that is, a food/drink cooking pack 
that has a heat-resistant outer bag tha t has a steam-pressure- 
releasing vent at the top surface and a hot-wat er-draini ng 
opening at the bottom surface, a heat-resistant food/drink 
container bag that is placed inside the aforesaid outer bag with 
food/drink inside the contained bag a nd that allows hot water t o 
p ass through it, and a^jie at-res^istant liquid contai ner bag that 
^^ont ains a ^Li quid an d that is placed on top of the aforesaid 
food/drink container bag inside the aforesaid outer bag, said 
pack being characterized by the fact that, when the aforesaid 
outer bag is heated, the liquid inside the liquid container bag 
boils, and the hot water flows out over the food/drink container 
bag, and a second invention, that is, a food/drink cooking pack 
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that has a heat-resistant outer bag that contains food and that 
has a steam-pressure-releasing vent at the top surface and a 
heat-resistant liquid container bag that contains a liquid and 
that is placed inside the aforesaid outer bag, said pack being 
characterized by the fact that, when the aforesaid outer bag is 
heated, the liquid inside the liquid container bag boils, and the 
liquid flows out of the liquid container bag. 

[Operation] 

With the first invention, when the outer bag is placed 
inside a heat-generating cooking apparatus and heated, the liquid 
inside the liquid container bag boils, and the liquid container 
bag expands. When the steam pressure inside the liquid container 
bag reaches a given pressure, the hot water inside the liquid 
container bag flows out into the outer bag, thus creating steam 
pressure inside the outer bag. The 'liquid container bag, which 
has become empty, is pressed upward against the inner side of the 
top surface of the outer bag by the steam pressure inside the 
outer bag. Then the hot water passes through the food container 
bag and. flows outside as coffee, tea, etc., through the hot- 
water-draining opening of the outer bag. After the inside of the 
outer bag reaches the steam pressure, the steam pressure can be 
released from the steam-pressure-releasing vent so as to prevent 
the excessive expansion or explosion of the outer bag. 
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with the second invention, when the outer bag is placed 
inside a heat-generating cooking apparatus and heated, the liquid 
inside the liquid container bag boils, and the liquid container 
bag expands. When the steam pressure inside the liquid container 
bag reaches a given pressure, the hot water inside the liquid 
container bag flows out, thus creating steam pressure inside the 
outer bag. The liquid container bag, which has become empty, is 
pressed upward against the inside top surface of the outer bag by 
the steam pressure inside the outer bag. As a result, food 
placed separately inside the outer bag is cooked or steamed. The 
steam pressure escapes through the steam-pressure-releasing vent 
so as to prevent the excessive expansion or explosion of the 
outer bag. 

[ Embodiments ] 

The following explains embodiments of the present invention, 
referring to the drawings. 

The food/drink pack (10) is composed of an outer bag (11), a 
water container bag (12), and a food/drink container bag (13). 

The outer bag (11) is constructed by laying, one on top of 
the other, two sheets of a synthetic resin material with 
excellent heat and cold resistances that can endure use in 
temperatures ranging from a high temperature of approximately 
120° C to a low temperature of approximately -40° C and by heat- 
sealing the edges of the sheets to form a bag. If the bag will 
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not be exposed to cold temperatures, the sheets do not need to 
have cold resistance. A steam-pressure-releasing vent (21) is 
formed on the top surface (20) of the outer bag (11), while a 
hot-water-draining opening (23) is formed on the bottom surface 
(22) . Since the inside of the outer bag (11) becomes highly 
pressurized, as will be discussed later, reinforcement seals (26, 
27) that have openings (24, 25) having the same diameters as 
those of the vent and opening (21, 23) are attached to the 
external side of the top surface (20) and the internal side of 
the bottom surface (22) so as to prevent the tearing of the vent 
and opening (21, 23). Attached to the inside of the top surface 

(20) is a steam-pressure-discharge-regulating packing seal (29) 
that has an opening (28) of the same diameter as that of the vent 

(21) . The steam-pressure-discharge-regulating packing seal (29) 
is comprised of 2 mm to 5 mm-thick polyester foam, flocked 
urethane foam, etc. that is strong against water and has 
excellent gas permeability and elasticity. 

Similarly, the wat er container bag (12 ) is constructed by 
laying together two sheets of the same synth etic resin material 
as the on e used for the outer bag (11) and by adhering the edges 
by heat sealing, and it contains water (W) . The bottom surface 
(30) has a hot-water-draining^^^open formed on it, and a 

reinforcement seal (34) is attached to the inside of the opening. 
Attached together with a seal (33) on the external side of the 
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opening (31) is a string (32) (or a net made from a fiber 

material), which is run across the opening, for gathering the 

steam pressure inside the water container bag (12) . /123 

The water container bag (12) is placed on top of the food 
container bag (13), with its hot-water-draining opening (31) 
positioned at the bottom, and stored inside the outer bag (11) , 

The food/drink container bag (13) contains a table luxury 
(A), such as tea, Japanese tea, oolong tea, etc., and it is 
constructed by laying two sheets of thin-yarn net or unwoven 
cloth made of a synthetic resin material and by adhering them 
approximately 5 mm to 10 mm in width along the edges. The 
container bag also serves as a filter bag. In the case of 
storing ground coffee beans, the ground coffee beans may be 
sandwiched by the filter paper (40) from the top and bottom, like 
the food/drink container bag (14) shown in Figure 7, or they may 
have filter paper only at the bottom side (not shown) . 

Provided at the bottom surface of the food/drink container 



bag (13 or 14) are( one to^several^^ st ring sJ)or a net (41) comprised, 
of approximately 0.5 mm-synthetic resin fibers in order to pass 
hot water, which has become tea or coffee, quickly and smoothly 
and also to facilitate the regulation of the pressure inside the 
food/drink container bag. 

The food/drink container bag (13) is attached to the 



internal side of the bottom surface (22) of the outer bag (11) by 

^ \ 



heat sealing. 

One cup of coffee requires an average 7 g to 10 g of ground 
coffee beans for 200 g to 220 g of water. 
The following explains the operation. 

With the hot-water-draining opening (23) positioned at the 
bottom, the food/drink pack (10) is placed on top of a container 
(C) , and the pack together with the container are placed inside a 
microwave oven and heated. After a passage of a given time, the 
water inside the water contain er bag (12) boi ls, and the bag (12) 
e ypands^ due^tq^the^sfeeam-pgeS'Sur e , and the top surface (35) makes 
intimate contact with the internal side of the top surface (20) 
of the outer bag (11) , thereby closing the steam-pressure- 
releasing vent (21). When the water container bag (12) continues 
to expand and a given steam pressure is attained, the application 
of the steam pressure centers on the string or net (32); 
consequently, the seal (33) comes off, and the hot boiling water 
runs out of the hot-water-draining opening (31) . Then the inside 
of the outer bag (11) becomes pressurized by the steam, and the 
hot water passes through only the food/drink container bag (13), 
thus turning into tea, green tea, etc., and flows out of the hot- 
water-draining opening (23) of the outer bag (11) into Container 
(C) , Meanwhile, the water container bag (12), which has become 
empty, shrinks and is pushed up against the inside of the top 
surface (20) of the outer bag (11) . Owing to the difference in 
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the elasticity of the convex and concave sides of the steam- 
pressure-discharge regulating packing seal (28 [sic]), a small 
gap is created between the water container bag (12) and the 
inside of the top surface, and the steam inside the outer bag 
(11) is released from the steam-pressure-releasing vent (21) , 
keeping the inside pressure of the outer bag (11) at a constant 
pressure, thereby preventing the outer bag (11) from exploding 
and also promoting the hot-water-draining effect by the pressure 
inside the outer bag (11) , 

Another embodiment shown in Figs. 10 to 13 is^afood^pack 

(50) that can prepare cooked food, such as cooked fish or Oden 
[Translator's note: a Japanese hotchpotch dish.] 

This food pack (50) is constructed of an outer bag (51), a 
liquid container bag (52), and a food/drink item (F) . 

Like the outer bag (11) discussed before, this outer bag 

(51) is also constructed by laying, one on top of the other, two 
sheets of. a synthetic resin material with excellent heat and cold 
resistances and by heat-sealing the edges of the sheets to form a 
bag. Between the top surface (60) and bottom surface (62) of the 
outer bag (51) is provided a partition sheet (68), such as a 
fine-yarn net, unwoven cloth, etc., that is comprised of a 
synthetic resin material and that readily passes liquids, such as 
water, soup, and broth. A steam-pressure-releasing vent (61) is 
formed on the top surface (60) of the outer bag (51) . The outer 
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bag (51) has a reinforcement seal (66) that has an opening (64) 
having the same diameter as that of the vent (61) attached to the 
external side so as to prevent the tearing of the vent (61) and a 
steam-pressure-discharge-regulating packing seal (69) attached to 
the internal side. The steam-pressure-discharge-regulating 
packing seal (69) is comprised of 2 mm to 5 mm- thick polyesrer- 
foam, flocked urethane foam, etc. that is strong against water 
and has excellent gas permeability. 

Similarly, the liquid container bag (52) is constructed by 
laying together two sheets of the same synthetic resin material 
as the one used for the aforesaid outer bag (11) and by adhering 
the edges by heat sealing, and it contains broth (S) . The bottom 
surface (70) has a liquid-draining opening (71) formed on it. 
Although not shown in the figures, the opening (71) has a string, 
which is run across the opening, (or a net made from a fiber 
material) attached together with a seal (73) on the external side 
of the opening for gathering the steam pressure inside the liquid 
container bag (72), as is the case with the aforesaid water 
container bag (12) . 

The liquid container bag (52) is placed between the 
partition sheet (68) and the top surface (60) of the outer bag 
(51), with its opening (71) positioned at the bottom. 

When the food/drink item is fish, it is raw or frozen fish 
that has been cleaned of [illegible], intestines, etc., and cut 
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in a size that is easy to eat or left as a whole depending on the L 
kind of fish. It is in a state that, once cooked and seasoned, 
it is ready to be eaten. 

The following explains the operation. 

The following discusses the case in which are used 
approximately 100 g of broth and approximately 200 g of fish as 
the food/drink item (F) . 

Placing the food/drink item (F) at the bottom side, the pack 
is placed inside a microwave oven and heated. Approximately 2 
minutes and 20 seconds after it is placed in the microwave oven, 
food F (fish), if frozen, is defrosted, and the broth inside the 
liquid container bag (52) starts. to boil. Approximately 25 
seconds after that, the liquid container bag (52) starts to 
expand by the steam pressure, and the top surface (75) makes 
intimate contact with the inner side of the top surface (60) of 
the outer bag (11 [sic]), thus closing the steam-pressure- 
releasing vent (51 [sic]). When the liquid container bag (52) 
further expands and reaches a given steam pressure, the steam 
pressure is applied to the string (not shown) adhered to the 
liquid-draining opening (71) in a concentrated manner, thus 
pealing off the seal (73) and allowing the boiled broth to spurt 
out of the liquid-draining opening (71) . Then, the inside of the 
outer bag (51) becomes pressurized by the steam, and the broth 
passes through the partition sheet (68) while it is filtered and 
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collects inside the bottom surface of the outer bag (51), thus 
immersing the food/drink item (F) in the broth. Meanwhile, the 
liquid container bag (52), which has become empty, shrinks and is 
pushed up against the inside of the top surface of the outer bag 
(51) . Owing to the difference in the elasticity of the convex 
and concave sides of the steam-pressure-discharge regulating 
packing seal (69), a small gap is created between the liquid 
container bag (52) and the inside of the top surface, and the 
steam inside the outer bag (51) is released from the steam- 
pressure-releasing vent (61) in a regulated manner so as not to 

I — " ' — J 

drop the inside pressure of the outer bag (51), thereby 

pj^eventing the outer bag (51) from exploding and also maximizing 

the steaming effect of the inside of the outer bag (51) . The 

partition sheet serves to set the temperature of the inside 

bottom (approximately 105 to 120*" C) of the outer bag (51) 

slightly higher than the temperature of the top (approximately 95 

to 100° C), and the pressure and convection of the steam create a 

steaming effect; thus the broth permeates into the fish nicely 

and seasons the fish without causing the fish meat to crumble or 

to lose its shape. 

Approximately 1 minute and 45 seconds after the broth spurts 

out, the seasoning is completed. Subsequently, the outer bag 

(51) is opened, and the fish is taken out. 
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In the above explanation, the case of cooking fish by 
permeating a broth into it was explained, but, opposite to the 
aforesaid explanation, the liquid (water) container bag may be 
placed at the bottom, and the food at the top, thereby making it 
possible to steam the food at the top side with the steam 
generated from the bottom side. In this case, the liquid 
container bag should be stored in a heat-resistant outer bag that 



has a steam-pressure-releasing vent. Here, if liqu or is mixed i n 



wa ter, f ood can be seasoned with a better fl avor. 

If it is desired for the liquid inside the liquid container 



bag to flow out at a given steam pressure, the pack may be 
cons true tejd_in_.such-^a-manner—te:ha-t^the„.ba ^ itself explo de s , 
instead of using the seal shown in the figures. 



It is also possible to automatically prepare various soups 
that have water as the base by packing liquid container bags with 
various kinds of seasonings. 

[Effects of the Invention] 

With the present invention's food/drink cooking packs 
explained in the foregoing, using a heat-generating apparatus, 
such as a microwave oven, novel and convenient methods of cooking 
food/drink that can give excellent flavor are provided, and this 
invention contributes greatly to a widespread use of this type of 
food. 
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Furthermore, the present invention makes it possible to cook 
materials that have been treated as primary or secondary cooking 
materials in the frozen food industry easily without further 
processing by handling them like instant food; thus, frozen food 
can be put to effective use, and the cooking cost can be reduced. 

Moreover, the present invention makes it possible to prepare 
table luxuries, such as coffee, tea, etc., by a simple process of 
placing and heating them inside a heat-generating cooking 
apparatus and also makes it possible to season various foods with 
flavors that have not been available. 
4. Brief Explanation of the Drawings 

Figure 1 is a cross-sectional drawing of a food/drink 
cooking pack of the present invention. Figure 2 is a cross- 
sectional drawing of the outer bag. Figure 3 is a cross- 
sectional drawing of the liquid (water) container bag. Figure 4 
is a detailed drawing of the area around the hot-water-drawing 
opening of the liquid container bag. Figure 5 is a cross- 
sectional view of the section indicated by arrows 5-5. Figure 6 
is a cross-sectional drawing of the food/drink container bag. 
Figure 7 is a cross-sectional drawing of another food/drink 
container bag that has a shape different from the one shown in 
Fig. 6. Figures 8 and 9 are explanatory drawings of the 
operation. Figure 10 is a cross-sectional view of another 
embodiment food/drink cooking pack. Figure 11 is a cross- 
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sectional drawing of the outer bag. Figures 12 and 13 are 7125 
explanatory drawings of the operation. 
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